Thermal Resistance of Aeromonas hydrophila.
Thermal resistance of five strains of Aeromonas hydrophila (three clinical and two food isolates) was studied at 45 to 51°C in saline solution and raw milk. In addition, effects of growth temperature and growth phase on thermal resistance of the cells were also studied. Survivors after various heat treatments were plated on starch phenol red agar; colonies were counted after 24 h at 28°C. Cells heated at 48°C and 51°C exhibited a diphasic response and the data presented are from the initial and final linear phases. Data were expressed as D- and z-values. Most variables caused small but statistically significant changes in D-value of the initial linear phase. At 48°C, D-values for stationary phase cells heated in saline solution ranged from 3.49 to 6.64 min; for cells heated in raw milk, the D-values ranged from 3.20 to 6.23 min. At 48°C, D-values for log-phase cells heated in saline solution ranged from 2.23 to 3.73 min, and z-values ranged from 5.22 to 7.69°C. These results indicate that A. hydrophila should be killed by many of the heat treatments given foods during processing. The thermal resistance of A. hydrophila appears similar to that of other gram-negative bacteria associated with food.